
 Vol. 2 No. 1  2022

 
 

Effect of cooking methods on parvalbumin content in fish fillet  
 

Mai Watanabe  
 

Department of Health and Nutrition, Faculty of Human Life Design, Sibata Gakuen 
University  

 
Key words  Parvalbumin  

Cooking methods  
 Fish allergy  

  
 

PA PA E

PA

PA PA
 

PA



 Vol. 2 No. 1  2022

Parvalbumin : PA PA 12 kDa Ca2 +

100 320 120 60 140

10 PA E IgE



 Vol. 2 No. 1  2022

6)

PA PA

PA

5 g

L 3

3

4 10 mmol/L pH 7.0 1
1500 g 4 60

5 μm Sartorius
Bradford protein assay  Kits Bio-Rad

 

 

.SDS-PAGE  
LAEMMLI7 ) 14

20 μL 5μg



 Vol. 2 No. 1  2022

40 mA
60 mA Coomassie 
Brilliant Blue CBB, Sigma  

 
.  

BIO 
CRAFT PVDF Immobilon-P, 0.45μm; Millipore -Merk

100 mA 30 300 mA 30
Ponceau S P7170, Sigma-Aldrich 3

1 %

0.1M NaOH 20 2
 

0.05 % Tween 20 Sigma-Aldrich
PBST 1 % 019-15101, Wako

1
PA

P3088, Sigma-Aldrich PA
PA

2000
PBST 10 3

IgG 115-055-062, Jackson Immuno Research
2000 2

PBST 10 3  
BCIP-NBT 03937-60, NACALAI TESQUE

CBB

3.  



 Vol. 2 No. 1  2022



 Vol. 2 No. 1  2022



 Vol. 2 No. 1  2022

PA

1

2

3  



 Vol. 2 No. 1  2022

4 5 PA
 

PA mg/ 100

4 8 )   

 

 

 

 

 

 

 

 

 

 

 

 

 

PA
CBB

PA
CBB

PA

PA

PA

PA

PA

CBB

PA



 Vol. 2 No. 1  2022

PA

PA

 

PA

PA
PA PA

 
3

 
 

 

 
https://www.mhlw.go.jp/stf/shingi/2r9852000001nes4 -att/2r9852000001newa.pdf  

 

https://www.foodallergy.jp/tebiki/  
 

https://www.pref.aomori.lg.jp/soshiki/nourin/nosui/files/00_H30_zusetsu_all.pdf  
 

https://www.stat.go.jp/data/kakei/5.html  
 

5  
https://www.mhlw.go.jp/file/05 -Shingikai-10905100-Kenkoukyoku-

Ganshippeitaisakuka/0000111693.pdf  

 

2018  
https://kaken.nii.ac.jp/report/KAKENHI -PROJECT-25750023/25750023seika/  

 



 Vol. 2 No. 1  2022

Laemmli UK. Cleavage of structural proteins during the assembly of the head o f 
bacteriophage T4. Nature 227 680-685,1970

http://hd1.handle.net/10097/16414  

https://doi.org/10.15036/arerugi.57.1472_1  

Bernhisel-Broadbent J, Strause D,  Sampson HA. Fish hypersensitivity.  II: Clinical 
relevance of altered fish allergenicity caused by various preparation methods.  J Allergy 
Clin Immunol 90:622-629,1992 

Asano Y, Dadashipour M, Yamazaki M, et al.  Functional expression of a plant 

hydroxynitrile  lyase in Escherichia coli by directed evolution:  creation and 

characterization of highly in vivo soluble mutants. Protein Eng Des Sel 24:607 -616,2011


